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Violations cited in this report shall be corrected 
within the time frames specified below, but within a 
period not to exceed 3 calendar days for priority items, 
10 days for priority foundation items (8-405.11) 
or 90 days for core items (8-406.11). 
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IM=ln corripliancg 


Mark "X" in appropriate box for COS and/or R 


N/0=not observed 



Compliance Status 
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Supervision 

1 

IN OUT 

Person in charge present, demonstrates knowledge, 
and performs duties 
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IN OUT N/A 

Certified Food Protection Manager 



Employee Health 
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IN OUT 

Management, food employee and conditional employee; 
knowledae, responsibilities and reportinq 
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IN OUT 

Proper use of restriction and exclusion 
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IN OUT 

Procedures for responding to vomiting and diarrheal events 



Oood Hygienic Prectices 
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IN OUT N/O 

Proper eating, tasting, drinking, or tobacco use 
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IN OUT N/O 

No discharge from eyes, nose, and mouth 



Preventing Cont^ination by Hands 

8 

IN OUT N/O 

Hands clean & properly washed 
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IN OUT N/A N/O 

No bare hand contact with RTE food or a pre-approved 
alternative procedure properly allowed 
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Adequate handwashing sinks properly supplied and accessible 



Approved Source 

11 
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Food obtained from approved source 
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IN OUT N/A N/O 

Food received at proper temperature 
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Food in good condition, safe. & unadulterated 
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Required records available: shellstock tags, 
parasite destruction 



Protection from Contamination 

15 

IN OUT N/A N/O 

Food separated and protected 
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Food-contact surfaces: cleaned & sanitized 
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17 
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Proper disposition of returned, previously served, 
reconditioned & unsafe food 



Tj Control for 

18 

IN OUT N/A N/O 

Proper cooking time & lemperatures 



19 

IN OUT N/A N/O 

Proper reheating procedures for hot holdtng 
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IN OUT N/A N/O 

Proper cooling lime and temperature 
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Proper hot hoiding t^peratures 
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Proper cold holding temperatures 
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Proper dale marie trig and disposition 
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Time as a PublJc Health Control, procedures & records 



Consumer Advisory 

25||N out N/A [Consumer advisory provided for raw/undercooked food | | 


Highly PoiMaiions 

26||N0UTN/A 

Pasteurized foods used; pnohibited foods not offered 1 


Food/Color Additives and Toxic Sid)stances 


27 
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Food additives: approved & properlv Used 
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28 

IN OUT N/A 

Toxic substances properly identified, stored, d used 

~r 

Conformance with Appioved Procedures 

29jlNOUTN/A Icompllance With vatiance/speclanzed procetssJHACCP 1 1 


Risk factors are important practices or procedures identified as the most 
prevalent contributing factors of fbodborne illness or injury. Public health 
interventions are control measures to prevent foodborne illness or injury. 


Good Retail Practices are preventative measures to control the addition of pathogens, chemicals, and physical objects into foods 
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Bole Food and Wider 

30 


Pasteurized eggs used where required 
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Water ice from approved source 
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Variance obtained for specialized processing methods 



Food T^naoaraiijrv Cofirol 

33 


Proper cooling methods used; adequate equipment for 
lemperature control 



34 


Plant food property cooked for hot holding 



35 


Approved thawtnq methods used 



36 


Thermometers provided & accurate 



Food identiricAtion 


1 ! Food proparlv tabded; oriflinal container 1 

Prttvftiitlori of Food ContBrniniijon 

38 


insects, rodents. £< animals not present 
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Contamination prevented during food preparation, storage & display 
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Personal cleanliness 



41 


Wiping cloths: properly used S stored 
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Washlrto fruits & veqelatjles 
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Proper Use of Utensils 

43 


In-use Uterisils: propedv stored 
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Utensils, equipment & linens: properly stored, dried, & handled 



45 


Sinqle-use/single-service articles; prooerlv stored & used 



46 


Gloves used properly 



Uiani^r^ eqi^pmenl end Vo 
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Food & non-food contact surfaces deanable, 
properly designed, constructed. & used 
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WarowEiGlilinq foclliHfls: Insteilled, maintained. Si used, strips 
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Non-food contact surfaces clean 



Physical Facilities 

50 


Hut & cold water available; adequate pressure 



51 


Plumbing installed, proper backflow devices 



52 


Sewage & waste water properly disposed 



53 


Toilet facilities: p ro perl V constructed, supplied. £ clean eel 



54 


GarbaoeS refuse propertv disposed; facilities maintained 



55 


Physical facilities installed, maintained, & clean 



56 


Adequate ventilation & lighting: designated areas used 
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inspector (Signature^ 
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Follow-up: 
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NO (CirclB ona} Follow-up Date: 
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